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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:  "A  Baked  Dinner  for  Friday.  "Information  from  the  Bureau  of  Home 
Economics,  U.  S.  D.  A. 

Bulletin  available.  "Mailing  Fermented  pickles." 


"I  wish — I  do  wish  I  could  have  a  fish  dinh.  for  dinner  tonight  that 
was  different,"  I  told  the  Menu  Specialist. 

"Let  me  think,"   said  she.    "How  would  "baked  tomato  and  shrimp  appeal 
to  you?    The  Recipe  Lady  has  just  made  a  new  and  delicious  recipe  using 
fresh,  ripe  tomatoes  and  canned  shrimp." 

"Uothing,"  I  said,  "would  please  me  more  than  a  copy  of  that  recipe." 

"And,"  continued  the  Menu  Specialist,  "shall  I  plan  you  a  "baked  dinner 
to  go  with  it?" 

You  know  how  I  feel  about  baked  meals,  especially  on  chilly  days. 
Food  piping  hot  all  right  out  of  the  oven.    Baked  meals  are  easy  to  prepare 
if  they  are  planned  in  advance,  they  are  economical  of  gas  or  other  fuel, 
and  they  are  easy  to  serve  because  usually  the  food  can  "be  baked  and  served 
in  the  same  dish. 

So  if  you'll  take  your  pencils,  we'll  write  this  baked  meal  for 
Friday.    Baked  tomato  with  shrimp;  Baked  potatoes;  Browned  parsnips;  Grape- 
fruit and  sliced  onion  salad;  and  for  dessert,  Hot  "biscuits  and  jam  with 
coffee. 


For  the  "baked  tomatoes  you  will  need: 

2  tablespoons  of  butter  l/2  teaspoon  of  salt 

1  tablespoon  of  chopped  green  pepper  l/8  teaspoon  of  pepper 

1  tablespoon  of  chopped  onion  6  tomatoes 

1  cup  of  fine  bread  crumbs  1  cup  of  shrihip  (canned) 

That  makes  8  ingredients.     I'll  repeat  that  list.  (Repeat) 

First  melt  the  butter  in  a  skillet  and  cook  the  pepper  and  onion  for 
2  or  3  minutes.    Then  stir  in  the  bread  crumbs  and  the  salt  and  pepper.  Cut 
a  slice  from  the  stem  end  of  the  tomatoes,  and  very  carefully  remove  the 
pulp  so  that  the  skin  is  not  broken,  then  drain  the  pulp.    Combine  the  season- 
ed crumbs,  the  tomato  pulp,  and  the  shrimp,  which  has  been  rinsed  in  cold 
water  and  cut  into  even  pieces. 


Am  I  reading  too  fast?    My  apologies,  Arabella.    Yes,  the  shrimp  is 
'rin*sed  in  cold  water  and  cut  into  even  pieces  and  mixed  with  the  seasoned 
crumbs,  the  tomato  pulp.    Add  more  seasoning  if  you  need  it  and  mix  well. 
Jill  the  tomato  cups  with  the  mixture  and  sprinkle  a  few  buttered  crumbs  over 
the  top*    Bake  in  a  moderate  oven  until  the  tomato  is  tender  and  the  crumbs 
are  brown.    Serve  from  the  dish  in  which  these  are  cooked. 

Now  about  that  salad.    You  might  not  think  that  grapefruit  sections 
and  slices  of  mild  onion  with  French  dressing  served  on  lettuce  would  make 
one  of  the  most  delicious  salads  in  the  world,  but  I  have  the  Menu  Specialists 
word  for  it.    In  fact,  this  is  one  of  her  pet  salads.    Choose  large  Spanish 
onions  or  other  very  mild  onions,  slice  them,  separate  them  into  rings  and 
let  them  stand  an  hour  or  two  in  French  dressing.    Then  lay  them  on  crisp 
leaves  of  lettuce  with  the  sections  of  grapefruit— either  fresh  or  canned  and 
add  a  little  more  dressing. 

Let's  repeat  the  menu:  Baked  tomatoes  with  shrimp;  Baked  potatoes; 
Browned  parsnips;  Grapefruit  and  sliced  onion  salad;  and,  for  dessert,  Hot 
biscuit  and  Jam  with  Coffee, 


Now  for  the  questions — 

First;  "Have  you  any  printed  directions  for  making  apple  pectin 
extract?" 

Yes — there  are  complete  directions  in  a  circular  called  "Homemade 
Apple  and  Citrus  pectin  Extracts  and  Their  Juice  in  Jelly  Making."     As  every 
good  jelly-maker  knows,  concentrated  apple  juice  is  a  reliable  source  of 
pectin,  which  is  necessary  for  making  jelly,  and  a  supply  of  it  put  up  while 
apples  are  in  season  will  be  found  very  useful  throughout  the  year.     It  may 
be  added  to  fruits  which  will  not  make  jelly  alone,  such  as  peaches,  pineapple 
and  rhubarb. 

Next  question:     "Do  you  know  how  to  make  'Nancy  Hanks'  pickles? 
They  are  also  known  as  bread  and  butter  pickles." 

Answer;  The  term  bread  and  butter  pickles  generally  refers  to  cucumber 
rings  which  are  held  in  weak  brine  overnight,  and  then  put  in  jars  and  cover- 
ed with  spiced  vinegar,  to  which  a  little  olive  oil  has  been  added.    I  have 
no  recipe  for  making  bread  and  butter  pickles  and  besides  the  Recipe  Lady 
says  you'll  get  better  res-alts  by  putting  the  whole  cucumber  into  the  brine 
first,  and  then  slicing  them  and  putting  them  into  the  vinegar  and  oil. 
The  bulletin  which  I  am  sending  you,  "Making  Fermented  Pickles",  gives  complete 
directions  for  making  the  whole  cucumber  pickles. 

Ho  sooner  had  I  finished  ray  talk  on  houseplants  the  other  day  than  my 
phone  rang.    It  was  my  Next-Door  Neighbor  and  what  do  you  think  she  had  to 
tell  me?    That  I  didn't  say  one  word  about  caring  for  the  pots  that  the 
potted  plants  go  in.     So  I'll  finish  my  remarks  on  that  subject  today.  And 
I  hope  I  won't  leave  anything  out. 

If  you  are  using  old  pots  when  you  are  potting  plants  for  the  house, 
they  should  be  thoroughly  scrubbed,  since  dirty,  moss-covered  flower  pots 
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offer  the  "best  possible  lurking  place  for  various  fungus  diseases. 

New  pots  should  "be  soaked  to  the  point  of  saturation  "before  they  are 
used.'    It  is  a  wise  plan  to  leave  them  in  a  tub  of  water  for  twenty-four 
hours.     If  this  is  not  done,  the  pot  will  absorb  a  good  deal  of  water  after 
it  is  filled  with  soil  and  it  will  be  difficult  to  get  the  proper  moisture  con- 
ditions for  the  plant. 

Plenty  of  drainage  should  be  provided  as  few  house  plants  will  thrive  in 
water-logged  soil.    A  piece  or  several  small  pieces  of  "broken  crock  placed 
over  the  hole  in  the  bottom  of  the  pot  will  be  found  effective. 

When  lifting  plants  which  are  to  he  potted,   several  points  should  be 
borne  in  mind.    The  plants  should  be  watered  a  few  minutes  previous  to  trans- 
planting in  order  that  the  root  systems  may  be  disturbed  as  little  as 
possible.    If  they  are  taken  up  when  they  are  dry,  much  of  the  soil  will  fall 
away  from  the  roots.    Pots  large  enough  to  hold  the  roots  comfortably  should 
be  used,  but  if  too  much  space  is  provided  the  plant  will  tend  to  throw  its 
energies  into  leaf  growth  rather  than  into  flower  buds.    It  is  wise,  therefore, 
not  to  use  pots  that  are  too    large.    A  good  soil  mixture  of  3  parts  garden 
loam,  1  part  rich  compost,  and  1  part  sand  is  recommended  for  such  house 
plants  as  geraniums,  ageratums,  fuchsias,  and  begonias.    After  the  plant 
has  been  potted  up  it  should  be  kept  for  several  days  in  a  shady  spot  where 
it  will  not  be  hit  by  the  wind  and  kept  well  watered  but  not  soaked,  until 
it  has  recovered  from  the  shock  of  transplanting. 

Monday:    "Cooking  Wild  Game." 
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